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Lo all whom it may concern:

Be it known that we, Erxsr Fiscuer, a
subject of the German Emperor, and resid-
ing at 231 Friedrichstrasse, and Perer Ber-
GELL, a subject of the (erman Emperor, and
residing at 30 Barbarossastrasse, Berlin, Ger-
many, have invented certain new and useful
Improvements in Processes of Making a
Neutral Sodium Salt of Lactalbumin, of
which the following is a specification.

This invention has reference to improve-
ments in a process for producing a pure
and neutral sodium salt of lactalbumin.

It is known that lactalbumin may be ob-
tained from skim-milk on a large scale by
adding an acid, removing the casein thereby
precipitated and heating the solution now
free from casein to 80° C. or somewhat
higher, whereby the lactalbumin is precipi-
tated. The lactalbumin thus obtained forms
a coagulated mass which is insoluble in
water and must be dried and freed from fat
before the treatment can be continued. For
dissolving such lactalbumin, when in a dry
condition an excess of alkali is necessary.
In general, 60 gr. of hydroxid of sodium
(NaOH) will suffice for dissolving 1 kg. of
dry lactalbumin which has been freed from
fat. This solution is not neutral, but
strongly alkaline and special precautions
must be taken for removing the excess of
alkali. The applicants then discovered that
the Jactalbumin precipitated from the alka-
line solution by carefully adding an acid
after having been washed with water, could
be easily dissolved, while still in a moist
condition, by means of a solution of sodium
hydroxid containing a considerably smaller
percentage of same. 1 kg. of lactalbumin
1s then easily dissolved by a diluted solution
of sodium hydroxid containing but 26 gr.
of same. This is easily and quickly effected
and the solution thereby obtained is com-
pletely clear. It was further observed that
just this quantity of alkali produces a neu-
tral solution. Therefore it is rendered pos-
sible to obtain a pure and neutral sodium-
lactalbumin by ‘evaporating the neutral
aqueous solution in vacuo whereby no de-
composition takes place. The pure and neu-
tral sodium-lactalbumin thus obtained ex-
ists in the form of a white dry powder.

Applicants found by experiments that lac-
talbumin freshly precipitated from an alka-
line solution by means of an acid possesses
the above mentioned properties which are
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different from those of the aforementioned
ordinary commercial lactalbumin. The im-
portance of recovering this substance in or-
der to use it for feeding human beings, may
be gathered from the fact that in mother's
milk lactalbumin is contained in a much
larger quantity than in cow’s milk.

In order to make the invention clear the
following example is herewith given. 10
kg. of dry and powdered lactalbumin freed
from fat are mixed with water in the pro-
pertion of 1 to 20 and dissolved by slowly
adding a solution of hydroxid of sodium
containing 600 gr. of same. The solution
thus obtained is neutralized by hydrochloric
acid. After this 130 gr. of a 20% solution
of hydrochloric acid of 1.08 specific gravity
are added in addition to the guantity re-
quired for neutralizing whereby the lac-
talbumin is precipitated from the clear solu-
tion. The liquid is removed from the precip-
itated lactalbumin by means of a filtering
press and the precipitate is thoroughly
washed with water. The washed substance,
while still moist is now dissolved in a di.
Iuted solution of sodium hydroxid contain-
ing exactly 260 gr. of same in 200 kg. water.
The resulting neutral solution contains about
10% of the salt and about 909% of water.
The mixture is constantly and vigorously
stirred while the said hydroxid solution is
added. In a short period of time the lactal-
bumin is dissolved and the solution is of
neutral reaction. The solution is now evap-
orated at a low temperature, preferably in
a vacuum at about 50° C. The prod-
uct thus obtained is reduced to a fine pow-
der. When dissolving same it is essential
to note that a large quantity of water at once
added to the powder will not give a com-
plete solution and when agitated with the
water the mass will again settle at the bot-
tom. If, however, the powder is stirred at
first with a very small quantity of water
until it swells and gradually more water is
added while stirring a durable solution is
obtained. One gr. of the sodium-lactalbu-
min salt requires 50 gr. of water. However

other concentrations may be produced and.

in_higher concentrations the solution cer-
tainly does not flow so easily. Such solu-
tions are distinguished from solutions of the
casein salts by taking up completely the
sodium-lactalbumin without leaving an in-
soluble residue as is the case when casein
salts are dissolved.
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